water obtained by electrolyzation of tap water was investigated as a means of controlling the solubility of steamed rice. The basic water obtained from the cathode side decelerated the solubility of steamed rice.On the other hand,acidic water obtained from the anode side accelerated the solubility of steamed rice.It was confirmed that the effect caused the elecrtolyzed water was greatly influenced by the rice koji.Hence the extracted enzymes were examined. It was thought that in the case of basic water, the cause of the repression of steamed rice solubility was the decrease in the quantity of the acid protease extracted.In the acidic water case,it was suggested that the cause of the acceleration of steamed rice solubility was the increase in the quantity of extracted a amylase and acidic protease. In addition,the effect of electrolyzed water on acid protease activity was investigated.
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Electrolyzed water obtained by electrolyzation of tap water was investigated as a means of controlling the solubility of steamed rice. The basic water obtained from the cathode side decelerated the solubility of steamed rice.On the other hand,acidic water obtained from the anode side accelerated the solubility of steamed rice.It was confirmed that the effect caused the elecrtolyzed water was greatly influenced by the rice koji.Hence the extracted enzymes were examined. It was thought that in the case of basic water, the cause of the repression of steamed rice solubility was the decrease in the quantity of the acid protease extracted.In the acidic water case,it was suggested that the cause of the acceleration of steamed rice solubility was the increase in the quantity of extracted a amylase and acidic protease. In addition,the effect of electrolyzed water on acid protease activity was investigated.
The results showed that acid protease was activated by acidic water and was inactivated by basic water.
Key words Table   1 Properties of the electrolyzed water Table 3 Digestion of rice by rice koji treated with electrolyzed water.
Rice koji was soaked in the electrolyzed water for 1 hr at 12C.This soaked rice koji was added to steamed rice (from 8g polished-rice), tap water (contained 0.13% lactic acid) 12 me and toluene 1 me and was digested for 14 days at 12C. Table 4 Characteristics of extracted enzyme from Rice koji treated with electrolyzed water Rice koji (4 g) were soaked in 20 me of electrolyzed water (contained 0.1% lactic acid) for 1 hr at 12C. It was filtered, and the characteristics of extracted enzyme in the filtrate were measured. * and*** mean significances at 5 and 0.1% levels, respectively, compared with the value of the neutral water. Table 5 Characteristics of extracted enzyme from Rice koji treatd with pH-model water.
Rice koji (4 g) was soaked in 20 id of pH-model water(contained 0.1% lactic acid) for 1 hr at 12C. It was filtered, and the characteristics of extracted enzyme in the filtrate were measured. * and** mean significances at 5 and 1% levels, respectively, compared with the value of the neutral water. Acid protease was dissolved in electrolyzed water
(1 mg/me) The dissolved specific activity was measured.
